(i2)4#it ta -h $km iz & -5 l \ x & pi $ titz m m m m 



(43) m&'AMB 
2005 *f 1 £20 B (20.01.2005) 




PCT 



i urn iieiihi ii Him iiiu iiiii iiiie mi i ii in urn urn mil urn mil mi mini mi mi mi 

(io) mv&'AMm^ 
WO 2005/004639 Al 



(si) gggmtttsi 7 : 

1/16, A23L 2/38, C02F 3/34 



A23L 1/28, C12N 



(21) SIBtiJMS*: 

(22) mffittiMB: 

(25) mmam^mm-. 

(26) m&temom®: 

(30) S^lt^r-*: 
4*182003-195333 



PCT/JP2004/006243 
2004 ^5 R 10 B (10.05.2004) 

B*I5 

2003 *£7 10 B (10.07.2003) JP 



(71) mmA(&mz&i<±x<Dmfcmiz'oi*x): vasts 

*±S-?-dr7KA>;*. (MINAKI ADVANCE CO., LTD.) 
[JP/JP]; ¥7315124 l£a»j£amtt(aB&fi 4 Tl 
1 S 1 2-3 O 1 Hiroshima (JP). 

(72) S§^#; fc«fctf 

(75) ssifl#/miiiA (*mizn\x<»9i-): m*mm 



(TANAKA, Yorio) [JP/JP]; T7315124 l£a*j£ftfli(S 
{0EgK4T@ 1 $ 1 2-3 O 1 + 
7 K/OXI#3 Hiroshima (JP). 

(74) ffcHA: fSift #BB , ^(TAKEMASA, Yoshiaki et al.); 
Tl080073 S:Sai^E = Ba4Ta 1 5S3 6f^y 
> KS*S 4 0 4 Tokyo (JP). 

(8i) ffi^Sfg^ofcix&y, ±-c<Das<DSrt«s*t 

RTfitJ: AE, AG, AL, AM, AT, AU, AZ, BA, BB, BG, BR, 
BW, BY, BZ, CA, CH, CN, CO, CR, CU, CZ, DE, DK, DM, 
DZ, EC, EE, EG, ES, FL GB, GD, GE, GH, GM, HR, HU, 
ID, IL, IN, IS, JP, KE, KG, KP, KR, KZ, LC, LK, LR, LS, 
LT, LU, LV, MA, MD, MG, MK, MN, MW, MX, MZ, NA, 
NL NO, NZ, OM, PG, PH, PL, PT, RO, RU, SC, SD, SE, 
SG, SK, SL, SY, TJ, TM TN, TR, TT, TZ, UA, UG, US, 
UZ, VC, VN, YU, ZA, ZM, ZW. 



(54) Title: PROCESS FOR PRODUCING LIQUID FORMULATION CONTAINING RAW YEAST AND LIQUID FORMULA- 
TION 



= (54) Sena©*!*: ±mmm*i£xtTz%LM<»m&i5ais.xf*o>>&m 



■tmmsi 

b 

±B®m 



/Wtr?* B 
UjSWS c 



ON 



IT) 

o 



or- 



» 


a 1 


1 


1 « 


Br | 








m 


1 


* 




1 



— 1 » gf'~l 



<ffl W Id 
1 *©ix Ie 

[iBi*"!' 

, I , 

[-bsasEHi* 1 1 
— I 

■ 55 



Offl' 



I 



rnrsv 



a. ..[RAW YEAST] 

b. ..RAW YEAST 
C.FREEZE 
d...CUT 
©...THAW 

f. DILUTE 
Q...FREE2E 

h. ..CJT 

i. .. REPEAT 1 TO 15 TIMES 
j...MIX 

k . DRINKABLE HEALTH FOOD 
I.. .WATER PURIFIER 
m...-25'C OR BELOW 
n...DEAERATED WATER 

c. DEEP WATER 



A. . .{PINEAPPLE ENZYME WATER] 

B. .. PINEAPPLE 

C. ..PRETREATMENT 

D. ..CHOP 

E. ..MDC WITH WATER 

F. ..MIX WITH CITRIC ACID AND YEAST 

G. ..HEAT 

H. ..HEAT AT 60*C FOR 1 HR 

I. . .RECOVER SUPERNATANT 
J. ..DILUTE 

K...5000 TO 10.000-FOLD 
L...ADD SWEETENER 
M...SUQAR 
N... HONEY 



(57) Abstract: Freezing of raw yeast before processing enables not only in- 
gestion of nucleic acids live to thereby realize maximum utilization of nucleic 
acid effects but also maintaining cell freshness. Raw yeast is frozen so as to 
form a mass thereof, and the raw yeast mass is cut into given particle diameter 
and thawed The thawed raw yeast is mixed with a pineapple enzyme wa- 
ter. This pineapple enzyme water is produced by first chopping pineapples, 
subsequently mixing the chopped pineapples with water to thereby obtain 
pineapple juice, further mixing the pineapple juice with citric acid and yeast, 
heating the mixture, recovering supernatant liquid from the pineapple juice 
and diluting the supernatant liquid with water. 
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